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sabdariffa) TERHADAP KARAKTERISTIK FISIKOKIMIA DAN
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ABSTRAK

Albedo buah semangka mengandung vitamin A, vitamin C dan mineral
dalam jumlah yang tinggi dan berpotensi menjadi selai lembaran. Akan tetapi
albedo semangka berwarna putih kehijauan dan rasa yang hambar menjadikan selai
lembaran kurang menarik, penambahan sari bunga rosella bertujuan memperbaiki
tampilan warna dan rasa pada selai lembaran. Penelitian ini bertujuan untuk
mengetahui pengaruh penambahan sari bunga rosella terhadap sifat fisikokimia dan
Sensoris selai lembaran albedo semangka.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 1
faktor yaitu penambahan sari bunga rosella dengan konsentrasi 1%, 2%,3% dan 4%.
Pengujian yang dilakukan pada penelitian ini yaitu uji tekstur (hardness,
adhesiveness, cohesiveness), warna (lightness, redness, yellowness), kadar air,
kadar abu, kadar serat kasar, derajat keasaman (pH), antosianin total dan
organoleptik. Pengolahan data dari penelitian ini menggunakan One Way ANOVA
dan dilanjutkan dengan uji Duncan Multiple Range Test (DMRT) apabila terdapat
hasil yang berbeda nyata.

Hasil penelitian menunjukkan hardness selai lembaran berkisar antara
333,73 N — 414,38 N, cohesiveness 0,58 — 0,80, adhesiveness 22,60 Nmm — 34,09
Nmm. Warna selai lembaran Lightness (*L) 39,29 — 45,66, redness (*a) (-4,10) —
5,00, yellowness (*b) 11,22 — 11,84. Kadar air selai lembaran 24,11% - 32,64%,
kadar abu 0,61% - 0,76%, kadar serat kasar 1,05% - 1,23%, derajat keasaman (pH)
3,14 — 3,51, antosianin total 0,46 — 1,11 dan nilai organoleptik tertinggi pada selai
lembaran albedo semangka yaitu F4 (penambahan sari bunga rosella 4%).
Penambahan sari bunga rosella memberikan pengaruh nyata pada nilai Lightness
(*L), redness (*a), kadar air, kadar abu, derajat keasaman (pH), antosianin total, uji
organoleptik deskriptif dan hedonik, namun tidak memberikan pengaruh nyata pada
nilai yellowness (*b), hardness, cohesiveness, adhesiveness.

Kata kunci: Selai lembaran, albedo semangka, sari bunga rosella
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EFFECT OF ADDING ROSELLA (Hibiscuss sabdariffa) FLOWER
ESSENT ON THE PHYSICOCHEMICAL AND SENSORY
CHARACTERISTICS OF ALBEDO WATERMELON (Citrullus vulgaris)

Raindras Dilla Arsa

1900033062

ABSTRACT

Albedo watermelon contains high amounts of vitamin A, vitamin C and
minerals and has the potential to be used as jam. However, the watermelon's
greenish white color and bland taste make sheet jam less attractive. The addition of
rosella flower essence aims to improve the color appearance and taste of sheet jam.
This research aims to determine the effect of adding rosella flower essence on the
physicochemical and sensory properties of watermelon albedo sheet jam.

This research used a Completely Randomized Design (CRD) with 1 factor,
namely the addition of rosella flower essence with concentrations of 1%, 2%, 3%
and 4%. The tests carried out in this research were texture tests (hardness,
adhesiveness, cohesiveness), colour (lightness, redness, yellowness), water content,
ash content, crude fiber content, acidity degree (pH), total anthocyanins and
organoleptics. Data processing from this research uses One Way ANOVA and
continues with the Duncan Multiple Range Test (DMRT) if there are significantly
different results.

The research results showed that the hardness of sheet jam ranged between
333,73 N — 414,38 N, cohesiveness 0,58 — 0,80, adhesiveness 22,60 Nmm — 34,09
Nmm. Sheet jam color Lightness (*L) 39,29 — 45,66, redness (*a) (-4,10) — 5,00,
yellowness (*b) 1,.22 — 11,84. Water content of sheet jam 24,11% - 32,64%, ash
content 0,61% - 0,76%, crude fiber content 1,05% - 1,23%, acidity degree (pH) 3,14
— 3, 51, total anthocyanins 0,46 — 1,11 and the highest organoleptic value in
watermelon albedo sheet jam, namely F4 (addition of 4% rosella flower essence).
The addition of rosella flower essence had a real influence on the lightness (*L),
redness (*a), water content, ash content, degree of acidity (pH), total anthocyanins,
descriptive and hedonic organoleptic tests, but did not have a real influence on the
yellowness value. (*b), hardness, cohesiveness, adhesiveness.

Key words: Sheet jam, watermelon albedo, rosella flower essence
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